[Bacterial contamination of salted ocean mackerel during the production process].
Studied were the more important sources of bacterial contamination. Examined were the Atlantic mackerel (Scomber scomburs) -- both its skin surface and the musculature prior to and after thawing, cleaning and washing and salting. Tested were also the cooking salt used, the brine, the conveyer bands, the vats for salting, the hands and clothing of the workers engaged as well as the water in the shop. The microbiologic study concerned the total bacterial count per gram of tissue (1 cu. cm, 1 squ. cm), the counts of coliforms, bacilli, moulds, yeasts, Salmonellae, and pathogenic staphylococci. It was found that during processing the microbial contamination of fish considerably rises. Some more important sources of primary microflora are the raw fish, the salt, brine, conveyers, and the workers' hands and overalls. The vats for salting and the water rank second as bacterial sources. Salmonellae and pathogenic staphylococci were not isolated. A considerable rise in fish microflora was observed during the process of thawing. Some changes are suggested for the technology of thawing as well as some measures to improve the sanitary and hygiene requirements to be observed during the production process.